RSGYC Summer Evening Menu

Starters & Salads
Cauliflower and Cheese Soup

BBQ Chicken Wings, Gorgonzola Mayonnaise and Side Salad

Gorgonzola and Pear Salad with Caramelised Walnuts and Sweet Pistachio Dressing

Cranberry and Pecan Goats Cheese Truffles with Mixed Leaves, Jalapeno’s and Honey
Balsamic Dressing

Smoked Salmon with Poppadoms, Watercress Salad and Mascarpone and Chive dressing

Mains

Vegetarian Kofta Korma with Basmati Rice and Sweet Chili Sauce

Famous George 8oz Burger with Pickles, Onion, Relish and Rainbow Coleslaw
Battered Haddock with Pea Puree, Chips and Tartare Sauce

Oven Baked Hake with Wilted Summer Greens and Beurre Blanc

Pan Fried Duck Breast with Sweet Potato Chunky Wedges, Plum Sauce
And Red Cabbage

Braised Lamb Shank with Garlic Champ and Red Wine Jus

8oz Sirloin Steak with Pepper Sauce, Forest Mushrooms and Homecut Fries

Dessert

Apple Tart and Madagascan Vanilla Pod Ice Cream
Baileys Cheesecake with Caramel Coulis
Fresh Strawberries and Chantilly Cream

Selection of Ice cream




